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Housekeepers*  Chat 


(Not  for  Publication) 


Wed.  ,  Oct.  26/27 


Subject:   "Selection  and  Care  of  Shoes." 

ANNOUNCEMENT:     Information  about  shoes  from  the  U.   S.  Bureau  of  Chemistry. 
Menu  and  recipes  from  U.  S.  Bureau  of  Home  Economics,  Bulletin  available: 
Farmers'  Bulletin  1523,  "Leather  Shoes;   Selection  and  Care. 11 


We  are  fast  approaching  the  time  of  year  when  a  hot  meat  stew,  with 
dumplings,  is  a  most  agreeable  dish.     Take  a  dark  and  gloomy  day,  with  a 
touch  of  winter  in  the  air.     Hungry  children  come  home  from  school.     Hungry  - 
husbands  come  home  from  work.  Perhaps  it's  raining  —  a  sad,  monotonous  rain, 
which  makes  one  feel  forlorn  and  melancholy  —  especially  if  he  has  no  umbrella. 

Comes  5  o'clock,  as  they  say  in  the  movies.     You  hear  noisy  footsteps  on 
the  porch,  and  a  very  dampish-looking  youngster  bursts  in.     "Gee,  but  I'm  glad 
to  get  home,  Ma.'    It's  raining  cats  and  dogs.     What's  that  you're  cooking? 
Stew?    Gee,  make  some  dumplings,  will  you?    No,  honest,  I  cleaned  my  shoes,  Ma. 
That's  not  mud.     Here,  I'll  wipe  it  up." 

Comes  6  o'clock,  as  they  say  in  the  movies.  You  hear  more  footsteps  on 
the  porch,  and  another  dampish- looking  person  comes  in.  "Whew,"  he  shivers, 
"glad  to  get  home  tonight.  That  rain  chills  me  to  the  bone.  What's  that  on 
the  stove?    Meat  stew?    Golly,  it  smells  good.'    Where  are  my  slippers?" 

Father's  slippers  are  found,  and  pretty  soon  everybody  sits  down  to  a 
meal  of  Lamb  Stew,  and  Dumplings.     I'm  going  to  describe  the  stew,  and  the 
dumplings,  as  soon  as  I  get  some  other  things  off  my  mind,     I'm  in  the  shoe 
business  today,  ready  to  answer  any  question  you  ask  me.     Yes?    There's  a 
lady  who  says  she  has  always  wondered  whether  kidskin  is  made  of  kid skin.  No 
longer  need  she  wonder.    Practically  all  kid  leather  is  made  from  the  skins  of 
full-grown  goats;  not  from  kidskins.    Kid  leather  is  widely  used  for  high 
grade  shoes,  especially  for  women's  shoes.    People  with  sensitive,  tender 
feet  generally  find  shoes  with  kid  uppers  more  comfortable  than  calf, 
especially  in  warm  weather. 

Next  question:     "Why  are  patent  leather  shoes  sometimes  uncomfortable?" 
Patent  leather  is  made  by  coating  leather  with  special  varnishes,  or  enamels. 
She  leather  is  thoroughly  stretched,  before  it  is  varnished,  so  it  has 
practically  no  give.    Patent  leather  is  nearly  air-tight,  and  water-tight. 
Consequently,  it  sometimes  proves  uncomfortable. 

Third  question:     "Why  do  some  shoe  manufacturers  use  a  code,  or  secret 
numbering  system,  in  shoes?    That  is,  why  don't  they  call  a  Number  four  shoe 
a  Number  four,  instead  of  printing  on  the  lining  a  code  of  numbers  which 
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people  canrt  understand?" 

Ah — that's  a  good  question.     Do  you  really  want  to  know  why  shoe  manufac- 
turers use  secret  numbering  system?    Because  so  many  of  us  want  to  wear  a  cer- 
tain size  of  shoe,  whether  it  fits  us  or  not.     For  instance,  we  may  be  firmly 
confinccd-.  that  a  Number  3,  in  any  make  or  style  of  shoe,  is  just  our  size,  and 
we  simply  will  not  consider  anything  larger-—  that  is,  if  we  know  it.  But 
shape  and  fit  are  "better  guides  to  the  right  shoe,   than  the  size  stamped  on  the 
lining.     Eelia'ble  shoe  manufacturers  know  that  it  is  much  "better  for  our  feety 
to  wear  shoes  that  fit,  rather  than  shoes  that  are  stamped  a  certain  size,  re- 
gardless of  fit. 

Question  Four;     "Should  babies  wear  shoes  before  walking  time?"    A  baby 
does  not  need  shoes  until  walking  time*     Shoes  put  on  before  then  often  do  more 
harm  than  good. 

Next  question:     "What  kind  of  shoes  should  one  wear  for  every  day?"  Shoes 
for  everyday  wear  should  conform  to  the  natural  shape  of  the  foot,  and  provide 
a  firm  foundation  for  the  body.    The  well-known  army  shoe  meets  these  require- 
ments.    Shoes  of  correct  shape  are  broad  and  round  at  the  toes,  and  straight  lojag 
along  the  inner  edge.     Everyday  shoes  need  soles  that  are  at  least  moderately 
thick,  and  heels  that  are  nearly  as  broad  throughout,  as  at  the  heel  seat  of  the 
shoe.     In  other  words,  heels  that  do  not  taper  very  much.     High  heels  are 
frowned  upon  by  most  medical  authorities. 

Next  question:     "I  have  been  wearing  high  heels  for  some  time,  and  notice 
that  when  I  change  to  low  heels,  my  feet  feel  strained.     Have  I  worn  high  heels 
so  long  that  I  cannot  wear  low  ones?" 

Wo.  .  A  sudden  change,  from  a  high  heel  to  a  low,  may  cause  discomfort  at 
first.    Make  the  change  gradually,  to  give  your  feet  and  your  body  time  for 
readjustment. 

Seventh  question:     "flhy  are  high  heels  considered  dangerous?" 

Heels  that  are  too  high,,  or  too  narrow,  or  heels  that  slant  too  far  for- 
ward, frequently  cause  weakened  ankles,  a  wobbly  walk,  and  strained  muscles. 
They  cause  slipping,  and  twisting,  and  falling,  with  serious  sprains  and  bruises. 
They  throw  the  weight  upon  the  toes,  and  the  feet  are  jammed  into  the  fore  part 
of  the  shoe,  causing  bruises,  corns,  weakened  and  crushed  arches,  and  bent  toes. 

(^lestion  Number  Eight:     "Can  you  give  me  a  few  ideas  about  having  shoes 
fitted?" 

A  reliable  shoe  salesman  will  fit  your  foot  with  the  entire  weight  of  the 
body  on  the  feet  —  on  your  feet,  that  is.     The  feet  are  at  their  largest,  when 
you  are  standing.     If  new  shoes  fit  correctly,  they  are  comfortable  from  the 
start,  and  you  will  not  need  to  go  through  a  week  of  agony,  "breaking  them  in." 
There  should  be  a  good  half-inch  of  empty  space  beyond  the  toes,  in  a  broad  or 
well-rounded  shoe.    In  more  pointed  toes,  there  should  be  more  than  a  half-inch 
of  space. 
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"Wot  another  word  today,  about  shoes,     I  know  you  are  waiting  for  the  menu, 
and  it's  worth  waiting  for:     Lamb  Stew  with  Dumplings;  Beets;   Sweet  Cucumber 
Pickle;  and  Squash  Pie. 

You  v/ill  need  six  ingredients  for  the  Lamb  Stew: 

2  pounds  lamb  1/2  cup  sliced  onions 

2  tablespoons  fat  1  green  pepper,  chopped,  and 

3  cups  diced  rutabaga  turnips  Salt  and  pepper 

Wow  let's  see  if  you  have  six  ingredients,  counting  salt  and  pepper  as  one: 
(Eepeat  ingredients.) 

Wipe  the  meat  with  a  damp  cloth  and  cut  the  meat  into  small  pieces.  Brown 
the  sliced  onion  in  the  hot  fat.    Boll  the  meat  in  flour,  then  brown  it  in  the 
hot  fat.    Be  careful  not  to  scorch  the  meat,  or  the  delicate  flavor  will  be  lost. 
Put  the  browned  meat  and  onion  in  a  kettle*    Binse  the  frying-pan  with  water,  and 
pour  this  liquid  over  the  meat  and  onion.     Add  enough  more  water  to  make  about 
a  quart  and  a  half  in  all.     Simmer  the  meat  for  about  1  hour,  then  add  the 
diced  turnips,  chopped  green  pepper,  and  the  seasoning.     Cook  for  20  to  30 
minutes  longer.     If  the  stew  is  not  thick  enough,  mix  together  a  little  flour, 
in  cold  water,  stir  this  in,  and  continue  stirring  for  about  5  minutes.  The 
stew  is  likely  to  stick  to  the  kettle,  and  scorch,  after  the  the  thickening  is  add- 
ed. 

Now,  the  dumplings.    Five  ingredients,  for  the  dumplings: 

1  cup  flour,  sifted  1  egg 

2/1/2  teaspoons  baking  powder  5-1/2  tablespoons  milk 

1/2  teaspoon  salt 

Pive  ingredients  —  let's  count  them:     (Eepeat  ingredients.) 

Sift  the  flour,  baking  powder,  and  salt  together.     Beat  the  egg  well,  add 
'the  milk,  and  mix  with  the  dry  ingredients.    Drop  by  small  spoonfuls  into  the 
stew.     Cover  tightly,  and  cook  for  15  minutes.    The  top  must  not  be  removed  while 
the  dumplings  are  cooking.    If  the  steam  escapes,  the  dumplings  v/ill  not  be  light. 

If  your  family  is  very  fond  of  onions,  you  might  have  onion,  boil&d  whole, 
and  served  around  the  stew,  on  the  same  platter.     Then  you  would  not  need  the  beets 

To  repeat  the  menu:     Lamb  Stew  With  Dumplings;  Beets  or  Boiled  Onions;  Sweet 
Pickled  Cucumbers;  and  Squash  Pie.     Nov/  you  see  why  I  gave  you  the  recipe  for 
Squash  Pie  yesterday  «*■-  I  had  an  idea  it  would  be  included  in  today's  dinner. 


